
 

M e c c a  E s p l a n a d e 
 

SET  DINNER M E N U $72 
   

ENTR É E S 
meze platter 

a selection of dips, olives and mediterranean style appetizers 
with warm turkish bread to share 

 
MAINS 
eye fillet 

char grilled, on wild mushroom and potato pave with broccoli, 
vine tomatoes and shiraz glaze 

 

or 
 

lamb fillet 
marinated lamb fillet on vine ripened tomatoes with watercress, basil pesto, 

bocconcini and balsamic reduction 
 

or 
 

baked chicken 

breast of chicken filled with pine nuts, spinach & ricotta 
on garlic mash with a creamy pernod sauce 

 

or 
 

pan fried market fresh fish 
on sautéed lemon potatoes with rocket and red pepper and fennel salsa 

 

or 
 

seared salmon fillet 
with tumeric rice, coconut ginger sauce and mixed green salad 

 

or 
 

vegetable timbale 

seasonal vegetables roasted with honey and cumin, served with salad leaves, 
feta crumbs and balsamic glaze (V) 

 
DESSERT 

vanilla bean panacotta 
with a sweet lime reduction, fresh mint and toffee sauce 

 

or 
 

tiramisu 
espresso and rum soaked sponge fingers, layered with mascarpone, 

finished with a rich chocolate sauce 
 

tea or coffee 


